Vitamin C is an antioxidant that can be used to inactivate oxidation reactions and prevent the formation of free radicals. Sources of vitamin C are fruits, such as papaya fruit. The purpose of this study was to determine the effect of the indicator volume of 1% starch and 2 N sulfuric acid on the determination of vitamin C in papaya fruit samples. This study used the iodimetri method with a standard iodine solution, starch indicator and the addition of sulfuric acid. The variations of starch indicator volume include: 0.25; 0.5, 1, 2 and 3 mL and the variations of sulfuric acid volume include: 0, 2, 4, 6, and 8 mL. The results showed that the optimum 1% starch indicator volume was 1 mL and the optimum volume of 2 N sulfuric acid was 2 mL.
MATERIALS AND METHODS

Material
The materials used include Carica papaya L. (papaya fruit), 1% starch indicator, 0.01 N iodine standard solution, distilled water, filter paper, label paper, 0.01 N Na2S2O3, 0.01 N KIO3, 10% KI, and H2SO4.
Equipment
The equipments used include beaker glass, Erlenmeyer flask, volumetric flask, burette, statif, clamp, volume pipette, measuring pipette, scissors, knife, blender, spatula, and analytic balance.
Procedure
Na2S2O3 standard
As much as 10 mL of 0.1 N KIO3
solution was taken and then was put into the Erlenmeyer flask. Then, as much 5 mL of 10% KI solution and 2 mL of H2SO4 was added into the flask. Then, solution was titrated using the Na2S2O3 solution until a light yellow color was formed. Next, mixtured was added with 0.5 mL of 1% starch indicator and was titrated with Na2S2O3 solution until a blue color disappears (13).
I2 standard
As much as 10 mL of I2 solution was taken into the Erlenmeyer flask. Furthermore, solutions was titrated using Na2S2O3 solution to form a light yellow color. Next, mixtured was added with 0.5 mL of 1% starch indicator. Then, mixtures was titrated with a Na2S2O3 solution until a blue color disappears (13) .
Preparation of Sample
Papaya fruit was shelled and the seed was removed. Then, it was cut into small pieces and was weighed as much as 100 grams.
Furthermore, was blended until it resembles a slurry (juice). Then, mixtures was filtered with a filter cloth to separate between residue and filtrate. The residue was removed and the filtrate was put into 1000 mL volumetric flask and added with distilled water to the boundary mark. The filtrate obtained is ready to be measured using the iodimetri method. 
RESULTS
Effect of 1% starch Vitamin C levels in papaya fruit are tabulated in Table 1 and 
Fig 1. Effect of 1% starch indicator volume on determination the vitamin C levels in papaya
In order to established methods for determination of vitamin C in papaya fruit, sulfuric acid was used in treatment ( Fig.2 and Table 2 ). After incubation with sulfuric acid, a colored product is formed which is in a blue color. 
CONCLUSIONS
The addition of 1% starch indicator and 2 N sulfuric acid volume had an effect on the determination of vitamin C levels in papaya fruit. The optimum 1% starch indicator volume obtained was 1 mL and the optimum volume of sulfuric acid 2 N was 2 mL.
